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Multi-Event Vendor and Temporary Food Facility Visual Checklist

This visual checklist is designed to assist you in reviewing the condition of your booth prior to or between
inspections by this department. The photos below represent the major areas evaluated during a routine inspection;
however, it may not include all items that are evaluated during an inspection. Please call (916) 875-8440 if you have
any questions.
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Recommendations:

A) Extra warmers/reheating
equipment (ex: generator fuel
or chafing fuel)

B) Extra ice for hot days

C) Extra utensils for food

Booth flooring (ex: tarp)
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Provide a hand washing sink when 0 °F to 220 °F
prepping/handling samples at event.




